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Food Inc. Lesson Plan

I used this plan to coincide with the return of Winter Break (this year Spring
Break) and with the chapter on Nutrition for my Culinary IT class

Day one and two-watch the movie Food Inc. a documentary style film that shows
the socioeconomics of where our food comes from. Also explores food safety
issues, sustainability, seasonality and farming practices

After we finish the movie I show a clip from Jamie Olivers Food Revolution about

"pink slime" http://www.youtube.com/watch?v=wshInRWnf30 and this photo of Chicken

Nuggets before they become “nuggets”
- - - fi. J

Day three and four-We had a class discussion regarding the PowerPoint slides
(which exceeded my expectations) and we went over a list of the seasonal produce
available and had a cooking lab based on that

Each student wrote a letter posed to their U.S. Representative



